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ERRATA 


Vol. XXTX, No. 4, page A55. Abstract No. 106. The fifth sentence of this 
abstract should read: Cheese from milk pasteurized at 143° F. for 30 
minutes or 162° F. for 15 seconds did not give values greater than 5 
units, regardless of the age of the cheese. 

Abstract #170, Vol. X XIX, No. 6, June, 1946, page A84—+title should read : 
Bulk Freezing for Commercial Use. 























